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This emulsion contains omega -3 fatty acids, In particular eikosapentaene acid (EPA), or their 
physiologically acceptable esters as components of the fatty phase. Altogether, the emulsion contains 
the following: omega -3 fatty acids, in particular EPA, or their physiologically acceptable esters in pure 
form or as components offish oil or fractions offish oil; at least one physiologically acceptable 
emulsifier; optionally, further fats, such as medium-chained triglycerides (MCT); optionally, alpha - 
tocopherol or physiologically acceptable alpha -tocopherol esters; optionally, ascorbic acid or 
physiologically acceptable ascorbic acid esters; and the usual additives and auxiliary substances. The 
total fat content is comprised between 5 and 20% and the emulsifier content between 5 and 12% 
(relative to the fat content). Production and use of this emulsion are also described. 
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8. Verwendung der Fettemulsion gem&& AnsprOchen 1 bis 7, dadurch gekennzeichnet da& dieses Fisch- 
dl/Fischdlkonzentrat erh§ltJich istdurch Verarbeitung von Kaitwasserfischen, beispielsweise von Makrele, 
Sardine. Hering oder t-achs. 

9. Verwendung derFettemulslon gemS a AnsprOchen 1 bis 8, dadurch gekennzeichnet, da&die als Eventual- 
Fettkomponenten eingesetzten mittelkettigen Triglyceride zu mindestens 90 % aus Glyzeriden der 
Caprylsdure (Ca) und Caprins§ure (Cio) bestehen und der Gehaitdieser Komponente 0 bis 90 % (bezogen 
auf den iipophiien Anteil) betrigt. 

10. Verwendung der Fettemuision gemSil Anspruchen 1 bis 9, dadurch gekennzeichnet, daft der eingesetzte 
Emuigatorein Phospholipid tierischen oder pflanzlichen Ursprungs. insbesondere aus HQhnera^etboder 
Sojabohne, ist 

11. Verwendung der Fettemuision gemdi^ AnsprOchen 1 bis 10, dadurch gekennzeichnet, da& sie weitere 
Emulgierhitfsstoffe wie NatrtunDsaIze iangkettiger Fettsfiuren (bevorzugt 0,005 bis 0.1 Gew.-%. bezogen 
auf die Gesamtemulsion) und/oder Chdesterin oder Choiesterinester (bevorzugt 0,005 bis 0,1 Gew.-%. 
bezogen auf die Gesamtennuision) enthdit. 

12. Verwendung der Fettenriui8k)n genrtdd Anspruchen 1 bis 11, dadurch gekennzetohnet, da& sie 0 bis 100 
mg a-Tocopherol oder a-Tocopherolester, bezogen auf 100 g Fett, enthfilt 

13. Verwendung der Fettemuision gennd& Anspruchen 1 bis 12. dadurch gekennzeichnet, da& sie 0 bis 500 
mg Ascorbinsdure oder Ascorbinsdureester, bezogen auf 100 g Fett, enthdit. 

14. Verwendung der Fettemuision gennd& AnsprOchen 1 bis 13, dadurch gekennzeichnet, da& sie einen pH- 
Wert im Bereich von 6 bis 9 aufweist 



Claims 

1. Use of a fat emulsion containing g>-3 fetty acids, and more specif icaily eicosapentaenoic acid (EPA) or its 
physiologically acceptable esters as components of the fat phase, 

wherein the fat emulsion contains 

- a>-3 fatty ackis. and especiaily EPA, and/or its physiologically acceptable esters in the pure state or 
as component(8) of f ish oils and/or fish oil fractions, 

- at least one physiologically acceptable emulsif ier, 

- optionally further fats such as medium-chain tri-glycerides (MOT), 

- optionally a-tocopherol or physlologk^ally acceptable a-tocopherot esters. 

- optionally ascorbic acid or physk>togically acceptable ascorbic acid esters, as well as 

• oohventiohal additives or auxiliary materials, 
whereby 

- the total fat content is t>etween 5 and 20%, and 

• the emulsif ier content is between 5 and 12% (based on the fat contents). 

for the preparation of a medicament for the intraperitoneal prophylactic and therapeutic treatment of septto 
diseases of the abdominal cavity. 

2. Use of the fat ennulsk^n according to daim 1 for the treatment after traumata and after surgm'y in the ab- 
dominal region. 

3. Use of the fat emuiston according to claim 1 for the treatment of sepsis, peritonitis, and haemorrhagic 
necrotising pancreatitis. 

4. Use of the fat emulskin according to daim 1 for the treatment in intra-abdominal lavage treatments and 
through drainages. 

5. Use of the fat emulston according to daim 1 for improving the splanchnic perfusion after surgery and trau- 
mata. 

6. Use of the fat emulston according to daim 1 for the prophylaxis of renal failure after surgery. 
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7. Use of the fat emulsion according to dainns 1 to 6, characterized in that said fish oil is a highly purified 
fish oil concentrate having an EPAcontent of preferably at least 25% (based on the fatty acid methyl esters 
of the fish oil concentrate). 

8. Use of the fat emulsion according to daims 1 to 7 characterized In that said fish oil/fish oil concentrate 
Is obtainable by processing cold water fish such as, for example, mackerel, sardine, herring or salmon. 

9. Use of the fat emulsion according to daims 1 to 8, characterized in that of the medium-chain triglycerides 
employed as optional components at least 90% consist of glycerides of capryl ic (Cs) and capric (Cio) acids 
and the amount of this component is from 0 to 90% (relative to the lipophilic portion). 

1 0. Use of the fat ennulston according to daims 1 to 9 characterized in that the emulsif ier employed ts a phos- 
pholipid of animal or vegetable origin, and more particularly one derived from hen's egg yolk or soybean. 

11. Use of the fat emulsion according to daims 1 to 1 0. characterized In that It contains further enr\ulstf ying 
auxiliary materials such as sodium salts of longchain fatty adds (preferably In a concentratton of from 
0.005 to 0.1 % by weight, based on the total emulsion) and/or cholesterol or cholesterol esters (preferably 
in a concentratton of from 0.005 to 0,1% by weight, based on the total emulsion). 

20 12. Use of the fat emulston according to daims 1 to 11. characterized in that it contains a-tocopherd or a- 
tocopherol estsr in an amount of from 0 to 100 mg. based on 100 g of fat 

13, Use of the fat emulsk>n according bo daims 1 to 12, characterized in that it contains ascorbic acid or as- 
corbic acid ester in an amount of from 0 to 500 mg, based on 1 00 g of fat 
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14. Use of the fat emulsion according to daims 1 to 1 3. characterized in that it has a pH value within the range 
of from 6 to 9. 



30 Revendl cations 

1 . Utilisation d'une ^mutston (de matidre) grasse contenant des addes o>-3 , en partlculier I'adde elcosa pen- 
ta6noTqu6 (EPA), ou leurs esters physldoglquement Inoffensifs, comme constituents de la phase grasse. 
cette dmuislon contenant : 

35 - des acides gras a>-3. en particulier EPA. ou leurs esters physidogiquement Inoffensrfe. sous forme 

pure ou sous forme de oonstituant d'huDes de poisson ou de fractions d'huBes de polsson, 

- au moins un 6mulsrf iant physiologkiusment inoffensif . 

- dventueilement d'autres mati^res grasses comme des triglyc^des d longueur moyenne de chaTne 
(TMC). 

40 - dvehtuellement i'a-tbcopherol ou des esters physkstogiquement inoffianslfe de ra-tocopheroi. 

- 6ventueilement i*acide ascorbkiue ou des esters physioiogiquement inoffensifs de I'ackle ascorbi- 
que. ainsi que 

- des additifs et adjuvants usuels, 

- la teneur totale en nratidra grasse se sltuant entre 5 et 20 % et la teneur en dmulsif iant se situant 
45 entre 5 et 1 2 % (par rapport d la teneur en matidre grasse). 

pour preparer un m6dk:ament destin6 au traltement prophylatlque et thdrapeutique intraperitoneal de ma- 
ladies septiques de la cavitd atxJominale. 



Utilisatk>n de I'dmulston de matidrs grasse selon la revendication 1 pour tralter dans ta zone abdominale 
aprds des traumatismes et aprds des operations. 

3. Utilisation de remulsion de matidre grasse selon ta revendication 1 pour trailer una septicemie. une pe- 
ritonite et une pancreatite aigue avec necrose hemorraglque. 

4. Utilisation de I'emulslon de matiere grasse selon la revendication 1 pour tralter dans le cadre des traite- 
^ ments de lavage Intra-abdominal aInsI que pour les drainages de lavage. 

5. Utaisation de l*enmjlston de matiere grasse selon la revendication 1 pour ameiiorer une perfusion splanch- 
nique apres des ie8k)ns operatoires et des traumatisn^es. 
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